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Fig 1 The effect of grind degree
on extraction efficiencies
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Table1l The effect of different tenperature and
pressureon the extraction efficiencies
M Pa % % %
32 15 Q 014 Q 198 Q 212
35 12 5 Q 006 Q 048 Q 053
35 25 Q 056 Q 180 Q 236
45 24 3 Q 045 Q 170 Q 216
45 30 Q 049 Q 244 Q 293
50 10 Q 022 Q 180 Q 202
50 20 Q 036 Q 329 Q 365
50 295 Q 041 Q 338 Q 379
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Fig 2 Effect of static :sak time
on extraction efficiencies
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Supercr itical COz Extraction of Essential O il and Oleoresin fran Garlic
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Abstract: Extraction of the essential oil and oleoresin from garlic w ith supercritical carbon dioxide w as
studied The effects of grind degrees, pressure, tamperature and time on extraction efficiencies were
investigated T he relationships betw een extraction efficiencies and temperature, pressure of the extractor
w ere given, and the optimum extraction conditionsw ere established
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